
Pablo’s Salsa 

Ingredients: 

3 tomatoes, diced 
1/2 cup onion, diced 
2 green peppers, diced 
1/2 cup cilantro, minced 
1/4 teaspoon garlic powder or 2 

cloves of fresh garlic, 
minced 

1 teaspoon salt 
2 teaspoons lime juice 
4 cups corn chips 
 

 

Directions 

1. Wash all produce and pat dry. Finely dice tomatoes, 
onion, and green peppers. Place in mixing bowl. 

2. Mince the cilantro and add to mixing bowl.  

3. Add garlic powder or fresh garlic, salt, and lime juice. Mix 
well. 

4. If possible, refrigerate for 30 minutes before serving. 

5. Serve with corn chips.   

Equipment: 

Cutting board 
Knife 
Measuring cups & spoons 
Medium bowl 
 
Number of Servings: 8 
Prep Time: 10 minutes 
Total time: 40 minutes  

For more recipes, please visit: 
www.fcs.ext.vt.edu/recipes 
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TIP: Add one small jalapeño pepper diced for 

spice. You can also include 1/2 cup or canned 

corn or  black beans for more variety and color. 


